
Good afternoon, my name is Heather Blume and I am a Coordinator for the National 
School Lunch Program. If you have any questions regarding the January webinar 
please email or call the Child Nutrition Program at 208-332-6820. 
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On today’s agenda is the USDA policy regarding the Paid Lunch Equity (PLE) tool, 
where to find resources about the Community Eligibility Provision, and common 
things the NSLP team is finding on the Administrative Review. We will also discuss the 
need to use all non whole grain inventories this school year, the statewide produce 
bid, and a reminder to mark your calendar for the Processed USDA Foods meeting. 
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SP 15-2014  gives guidance on how to complete the new PLE Tool for School year 
2014-2015. We have provided a detailed guide on the PLE Tool on our website. It is 
located under the NSLP tab, in the Video Module Trainings subsection. If you click on 
NSLP, it will take you here…  
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Click on Video Module Trainings on the left-hand side and you will find the following 
webpage  
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On the NSLP Video Module Training page the PLE tool and instructions is found on the 
right hand side in the highlighted area 
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Guidance regarding Community Eligibility and Smart Snacks has been moved under 
the NSLP section on the Child Nutrition Website 
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Community Eligibility can be seen in the highlighted section of the page 
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Resources are located here, with more resources coming soon.  
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As we have conducted reviews, a common finding is that wellness policies have not 
been updated.  Please make sure your school district has an active wellness policy 
committee that reviews the policy at regular intervals.   
 
Please ensure that all food products are dated when they are opened with the day, 
month and year.  We are finding opened cases and boxes and the foodservice staff is 
not sure how long the product has been there.  Also, sometimes product is taken out 
of the original packaging (such as #10 cans or bags) and the boxes are thrown away.  
The boxes contain important information such as production codes and best if used 
by dates which is lost when the boxes are discarded. 
 
USDA regulations state that the health inspections must be posted in a place where 
the public can view them.  Many inspections are posted in the manager’s office or in 
a location that is not visible to the public.  If you are concerned that the inspection 
will be torn or damaged, we recommend that the health inspection is copied and 
posted where visible.  The original can then stay in the managers office. 
 
We are finding products in schools that contain trans fats.  The most common 
offenders are gravy mixes, margarine, frosting and baked goods mixes. 
 
Make sure that grains offered at breakfast meet the minimum 1 grain serving.  We 
often see baked or pastry items that do not meet the 1 grain minimum.  The problem  
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occurs that two of these items must be served in order to meet the minimum and 
this can make the calorie limits impossible to meet.  (Can we say Pop Tart or Granola 
Bar?) 
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As next school year will require that all grains served in the national school lunch 
program be whole grain rich, we would like to remind sponsors to use all of your non-
whole grain inventory this year.  
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The statewide produce bid has been awarded to Grasmick Produce. If you have any 
questions regarding the Statewide Produce bid please contact Wade Moore, 
Grasmick Retail Sales Manager, or Ed Herrera with USDA Foods at the State Agency 
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As a reminder, the Processed USDA Foods Meetings will be held next week in 
northern Idaho in Post Falls and in South western Idaho in Eagle. All SFA’s are invited 
to attend with a maximum of 4 attendees. 
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Thank you for attending this webinar, if you have any further questions, please feel 
free to contact the Child Nutrition Program at (208) 332-6820. Please remember, the 
information shared in this webinar is accurate as of the recording date and USDA may 
issue more guidance or further clarification regarding items discussed in today’s 
webinar. 
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